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"Taking  good  care  of  kitchen  fats  and  oils  is  a  wartime  'must*  for  every 

cook,"  saj^s  (iTame)  (Title)  (Place)  . 

Eollowing  are  some  fat-saving  suggestions  made  "by  Dr.  Louise  Stanley, 
chief  of  the  U,  S.  Department  of  Agriculture's  Bureau  of  Home  Economics. 

Vk'atch  out  for  oovious  fat  v/astes — tastefully  "big  pats  of  "butter,  good 
"bacon  grease  or  drippings  poured  dovm  the  sink,  left-over  fat  stored  imiprop- 
erly,  poorly  made  products  using  fats,  serving  of  too  many  foods  that  have 
fat  in  them  or  need  fat  in  which  to  cook  them. 

Measure  fats  economically.    Don't  use  too  much. 

Don't    spoil    fata      and  foods  cooked  in  fats  with  too  much  heat.  V/hen 
fat  starts  to  smoke  it  starts  to  "break  dovm  chemically.    Eood  cooked  in  smok- 
ing fat  vrill  "be  harder  to  digest,  may  be  irritating  to  the  digestive  tract. 
And  once  fat  reaches  the  smoking  point  it  gets  rancid  more  quickly  when  you 
save  it  to  use  again. 

i'-iany  fats  may  "be  saved  and  reused.    Keep  "bacon  fat  and  drippings  for 
seasoning  vegeta"bles.     Save  the  fat  used  for  deep  fat  frying  to  use  a  num"ber 
of  times.    Strain  it  after  each  use  through  several  thicknesses  of  cheesecloth 
or  other  clean  white  cloth  "before  you  put  it  away  each  time. 

Every  "bit  of  surplus  fat — unless  it's  too  strong  in  flavor  or  has  "been 
scorched  may  "be  saved  and  used  for  cooking.     It  can  be  rendered  at  home.  Eat 
that  has  objectionable  odors,  tastes,  or  colors  may  easily  be  clarified  at 
home , 

Store  all  fats  in  a  closely  covered  container,  in  a  dark  place,  and 
away  from  strong-flavored  foods.    Table  fats  should  be  kept  very  cool — in  a 
refrigerator  if  you  have  one.    Most  cooking  fats  should  be  stored  in  a  cool 
place  also,  although  there  are  some  types  of  hydrogenated  fats  and  compounds 
on  the  market  that  keep  vrell  at  room  temperature.    Store  left-over  fats  and 
drippings  as  carefully  as  commercial  fats. 
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